, and −8.08×10
−2
for lasagna, respectively. The correlation coefficient (R 2 ) was 0.974 at minimum, indicating the accuracy of Eq. (8) and the validity of the proposed method." & Page 1470, line 4 from the bottom in the section "Accuracy of Measurement" should be replaced by "The RMSE was 0.182 and 0.138 for spaghettini and lasagna, respectively, indicating the high accuracy of the proposed method for moisture content determinations in pasta."
In addition, the authors request correction to a misprint in a legend. This misprint was caused by inaccurate instructions from the authors at the proofreading stage. On page 1468, the legend for Fig. 2 should be replaced by " Fig. 2 Cross-sectional images of the spaghettini rehydrated for 10.2 min (A) and the lasagna rehydrated for 14.7 min (B). (a) Original image and (b) digitally processed image. Broken lines show the segments of moisture profiles as an example" The authors regret the need for corrections and would like to apologize for any inconvenience caused. Correlation between the experimentally observed average moisture content, X obs , and the moisture content calculated from the moisture profile, X cal , in spaghettini rehydrated for 0 min (white up-pointing triangle), 1 min (white circle), 10.2 min (white diamond), and 20 min (white square) and lasagna rehydrated for 0 min (black up-pointing triangle), 1 min (black circle), 14.7 min (black down-pointing triangle), and 20 min (black square). Bars indicating the standard deviation are behind the symbols
